Burlton Manor

Bowl Food Menu




BOWL FOOD

Pork Belly, Sweet Potato Puree and Chimichurri
Salt and Pepper Chicken
Sticky Chilli King Prawns
with Sticky Rice
Spiced Cauliflower
with Yogurt, Pomegranate and Almonds (v)
Slow Pork Cheek Cassoulet
with Beans and Sausage
Teriyaki Salmon, Pickled Vegetables and Rice
Noodles Salad
Chicken Satay
with Sticky Rice, Peanut Sauce, and Pickled
Vegetables
Aloo Tikki
Thai Corn Fritter
with Cucumber Salad
Cauliflower Saag Aloo
with Spiced Yogurt
Char Grilled Paneer
with Cheese, Chilli, Tomato Jam and Poppadoms
Chicken Laska Curry
with Cabbage, Carrots and Peppers
Smoked Chicken
with Giant Couscous, Mango
Mayonnaise (Cold Dish)
Smoked Haddock Kedgeree
with Raisin Puree and Yogurt
Duck Pastrami
with Beetroot and Apple Remoulade (Cold Dish)
Ox Cheek Bourguignon
with Baby Onions, White Bean Puree and Crispy
Onions
Chicken Coq Au Vin
with Pommme Truffle Puree
Sticky Treacle Salmon
with Rice, Pickled Red Onions, and Pomegranate &
Tomato Salsa
Gin Smoked Salmon
with Fennel, Celeriac, Beetroot and Apple Gel
(Cold Dish)

***can be made gluten free

OPTIONS

Served in small bowls with cutlery and
served circling your guests on trays

e Choice of 5 items - £38.00 + Vat per
person




BOWL FOOD

OPTIONS

Pan Fried Gnocchi
with Parmesan, Rocket, White Wine, Cream and
Bacon Crumb
Ballentine Leek, Pepper and Goat Cheese
with Spiced Chipotle Ketchup (v)
Cheshire Cheese Brulee
with Pickled Onion & Tomato Relish with Twisted
Rosemery Bread (Cold Dish)
Potted Smoked Salmon Haddock
with Spiced Celeriac Remoulade, Lemon Gel,
Pickled Raisins, and Naan Bread
Smoked Duck
with Pickled Chilli, Watermelon, Black Sesame
Seed Dressing and Sesame Cracker (Cold Dish)

Served in small bowls with cutlery and
served circling your guests on trays

e Choice of 5 items - £38.00 + Vat per
person

***can be made gluten free



	Bowl Food Menu
	BOWL FOOD
	Pork Belly, Sweet Potato Puree and Chimichurri Salt and Pepper Chicken Sticky Chilli King Prawns  with Sticky Rice Spiced Cauliflower  with Yogurt, Pomegranate and Almonds (v) Slow Pork Cheek Cassoulet  with Beans and Sausage Teriyaki Salmon, Pickled Vegetables and Rice Noodles Salad Chicken Satay  with Sticky Rice, Peanut Sauce, and Pickled Vegetables Aloo Tikki Thai Corn Fritter  with Cucumber Salad Cauliflower Saag Aloo  with Spiced Yogurt Char Grilled Paneer  with Cheese, Chilli, Tomato Jam and Poppadoms Chicken Laska Curry  with Cabbage, Carrots and Peppers Smoked Chicken  with Giant Couscous, Mango  Mayonnaise (Cold Dish) Smoked Haddock Kedgeree  with Raisin Puree and Yogurt Duck Pastrami  with Beetroot and Apple Remoulade (Cold Dish) Ox Cheek Bourguignon  with Baby Onions, White Bean Puree and Crispy Onions Chicken Coq Au Vin  with Pomme Truffle Puree Sticky Treacle Salmon  with Rice, Pickled Red Onions, and Pomegranate & Tomato Salsa Gin Smoked Salmon  with Fennel, Celeriac, Beetroot and Apple Gel (Cold Dish)
	OPTIONS

	BOWL FOOD
	OPTIONS
	Pan Fried Gnocchi  with Parmesan, Rocket, White Wine, Cream and Bacon Crumb Ballentine Leek, Pepper and Goat Cheese  with Spiced Chipotle Ketchup (v) Cheshire Cheese Brulee  with Pickled Onion & Tomato Relish with Twisted Rosemery Bread (Cold Dish) Potted Smoked Salmon Haddock  with Spiced Celeriac Remoulade, Lemon Gel, Pickled Raisins, and Naan Bread Smoked Duck  with Pickled Chilli, Watermelon, Black Sesame Seed Dressing and Sesame Cracker (Cold Dish)



